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The  specific  conditions  of  living  on  submarines  requires 
the  carrying  out  of  a  complex  of  -measures  for  preserving  the  health 
and  louintaining  tho  work  capacity  of  personnel.  Ono  of  these 
measures  is  the  rational  organization  of  feeding.  In*  our  fleet, 
a  certain  amount  of  experience  has  beon  accumulated  on  the  supply¬ 
ing  ox*  submarines  with  provisions  at  bases,  and  also  the  organisa¬ 
tion  cf  feeding  crews  on  longthy  trips, 

Personnel  on  subiaarines  which  are  on  a  voyage  receive  a 
xu^li-cnlorie  ration*  A  wide  assortment  of  products  makes  it  pos¬ 
sible  to  prepare  tasty  and  diverse  food*  In  order  that  theso 
capabilities  arc  transformed  to  life  the  collective  of  specialists 
at  wuwre  bases  and  on  submarines  have  to  work  hard.  This  task  is 
laborious  and  requires  knowledge  and  skill.  , 

-riwr  to  tho  departure  of  a  submarine  on  a  prolonged  voyage 
(by  (-10  days)  our  heads  -of  the  ration  supply  and  medical  services 
compile  a  plan  for  tho  supplying  of  rations  and  the  organization 
of  ic-din^,  Taking  part  in  this  are  the  commander  of  the  submarino 
or  ..is  second  ih  command,  the  surgeon,  and  the  senior  cook-instruc¬ 
tor.  The  plan,  depending  on  the  duration  of  the  voyage  and  the 
co'u — ono  for  the  storage  of  rations  on  the  submarine,  reflects 
t..v  f 'flowing  px>Q elans :  the  ratio  between  fresh  and  canned  products 
in  tixo-  towol  reserves  of  rations;  choice  of  items  based  or.  desig¬ 
nation;  sequence  of  consumption  of  items;  type  of  packaging  for 
cV.r.«iining  tho  items  at  the  shore  base;  period  and  sequence  for 
loading  tho  rations  on  tho  ship. 

On  submarines,  where  there  is  a  shortage  of  refrigerator 
units,  for  increasing  the  refrigeration  capacity  as  rule  two 
ordinary  refrigerators  arc  3et  up. 

in  connect  ion  with  certain  peculiarities  of  feeding  on  trips 
tc  southern  latitudes,  up  to  50$!  of  the  herring  which  is  usually 
curried  , is  replaced  by  vegetable  snack  and  fish  preserves  in 
terout.-  oa*ua-  and  in  their  own  juice.  All  the  remaining  items 
aro  -^..on  -n  for  the. entire  trip. 
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m  -*-  NOT  REPRODUCIBLE 

f.  Considering  how'  important  fresh  commodities  are  for  tno  pro- 
^paration  of  high  quality  food,  the  submariners  take  meet,  fish, 
leiggsV  potatoes,  and.  fresh  vegetables  for  the  imxiirun  possible 
poriodo.  Replacement  of  these  items  with-  canned  goods  is  do  no 
only  in  the  case  when  it  is  impossible  to  guarantee  tr.oir  stunge. 


x/ow  it  lias  been  established  that  on.  submarines  item- 
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be  supplied  in  tho  following  assortments:  groats  -  no  losr  than 
four  anti  macaroni'  goods,  -  no  less  than  throo  itetw;  snack-  root 
preserves  -  five  items  with  the  compulsory  inclusion  of  ,.re  servos 
in  tomato  sauce,  in  their  juice,  and  in  oil;  canned  fruits’- 
three  itosm;  snack  vegetable  preserves  -  five  items.  Y.\>  not  only 
maintain  this  assortment  as  minimum,  but  in  many  casus  cn\iiuerably 
exceed  tho  oatablishsd  norm*  For  examplo,  meat  i r.  ir.iuou  to  Tho 
3hip  in  approximately  the  following  ration:  cuts  of -,*ork  -  LC>; 
beef  -  30/i;  mutton  -  10^;  poultry  -  10>i.  Only  recently  pr<v„red 
cannod  goods  are  supplied,  and  potatoes,  vegetables,  artel  fruits  * 
aro  curofully  sorted  out. 


in  recent  years  there  has  been  considerable  improvement,  in 
the  packing  of  products  to  bo  used  for  feeding  submariners*  iiow- 
ovor,  often  there  are  cases  vvhon  the  rations  which,  sro  rcco.voJ 
from  industry  are  in  containers  which  arc  not  suitable  for  aialri- 
bution  and  storage.  Therefore,  packing  and  repacking  of  <:uch  pro¬ 
ducts  (except  potatoes,  fresh  vegetables,  meat,  and  breed)  wo 
organized  at  tho  fleot  ration  supply  dump.  Potatoes,  fronh  v^o- 
tablos,  and  moat  are  packed  at  v/arohouocs  at  shore  buseu. 

bread  for  prolonged  storage  (alcohol  sterilisation)  in  b^Ued 
and  wrapped  at  the  fleot  bakery*  liach  loaf  13  v/rappod  in  filter 
paper,  sterilized  with  alcohol,  and  packed  in  ah  individual  packet 
mauo  of  polyethylene  film,  tho  neck  of  v;hich  is  fusou.  Thu  .  areola 
with  bread  arc  packed  in  cardboard  boxes.  Thoir  vents  aro  closud 
and  the  soams  aro  gluod  with  paper  tape,  an  clootronochauioal 
pres.",  has  boon  designed  and  mauo  for  fusing  tho  polyethylene 
jackets. 


flour,  groats,  rice,  macaroni  items,  dry  fruits,-  and  other 
friable  products  arc  packed  in  paper  packets  weighing  1-3  ku.  Tho 
filled  packets  are  gluod  or  fas tonou  with  metal  clamor  •,nd  ,-uckeu  in 
group  inserts  made  from  polyethylene  fiLv..  Tuo  iwcl.u  ;f  the  packets 
or  insert."  :.iro  fused.  Then  tho  packets  with  the  products  "re 
packed  ir.  cardboard  boxos.  buck.  packing  protects  t  fivi.*  the 
penetration  of  moisture  and  odoriferous  valors,  which  is  of  gru^t 
importance  under  conditions  on  a  sub.uarir.e. 


Refined  sugar  in  packages  and  also  paokaguu .'•.acamni  iu 
arc  placed  in  group  polyethylene  inserts  and  then  in  cardboard  boxes, 
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NOT  REPROPTTrTRL'B 

Salt  and  mustard  powder,  which  are  packed  in  .papor  puckagos,  aro 
then  placed  in  containers  made  from  polyethylene  and  packed  in  boxes. 

Sal ted. hording,  sauerkraut,  pickled  cucumbers  arc  shipped  to 
the  submarines  in  15-liter  casks  or  in  tin  pots,  it  is  necessary 
to,  note  that  during  the  loading  of  these  products  into  casks  r*n  the 
submarines  a  specific  odor  is  spread  throughout  all  t >:**  compartments* 
It  is  proservod  during  the  entire  voyage,  since  the  u„wty  packages 
are  preserved  until  tho  end  of  the  trip*  Wo  consiuur  that  on  cub-  * 
marines  those  products  should  be  supplied  in  tin  pots.  * 


V/e  pack  egg3  in  cardboard  boxos  with  a  capacity  of  2c*0  or 
360  eggs  with  a  tuberous  lining,  and  vcgctnblu  oil  is  shinvd  in 
10-20  liter  aluminum,  tanks*  Sunflower  fJ7  oil,  frosen  mV't  in 
jars,  and  fish  filet,  arc  not  repacked*  alien  uclivort  d  to  subma¬ 


rines,  lump  meat  is  removed  only  from  the  isothermic  container, 
and  bulk  and  semibulk  meat  i3  cut  into  pieces  weighing  ”-?>  kg 
which  are  packed  in  cardboard  boxos  with  openings  for  centilution* 
Smoked  meats,  thoroughly  smoked  and  semiowoked  causa ,;on,  and 
smokod  fish  are  wrapped  in  oil  papor  and  packed  in  u’lrulwnrU  Lcaos 


with  openings  for  the  circulation  of  air. 


Broad,  potatoes,  and  frosh  vegetables  are  cup.  lioU  in  c,.'oi«l 
sacks  made  from  canvas.  During  short  trips  to  sen  potatcor  can  bo 
ctorod  on  submarines  in  those  sacks,  but  on  long  tripe  it  is  butter 
to  have  them  in  wooden  box-coops  with  a  capacity  of  30-35  kg.  un 
some  ships  wooden  boxos  are  mounted  in  tho  compartments.  Those 
boxes  have  a  capacity  of  200-400  kg  oaoh.  Thus,  cn  the  submarine 
where  the  senior  cook- instructor  is  Cliiof  fotty  wfficor  b*  hurwbov, 
in  the  first  compartment  be two on  tho  torpedo  tubes  two  boxt.s  with, 
a  capacity  of  400  kg  each  are  set  up  prior  to  a  voyage*  This  made 
it  possible  to  provide  fresh  potatoes  for  the  crow  of  t’n**  ship  for 
tr.c  entire  voyage* 


un  submarines  they  endeavor  to  acconodnto  products  with  a 
oo’\:luurntiun  of  their  physical  chemical  properties,  hut  all  tho 
ifo-s  usually  cannot  bo  contained  in  ti»a  ration  storero'.  ’.’i*  .  Thuro- 
hv'.’,  biscuits,  hard  tack,  sooahka  /small  dri'-d  crackers/,  broad, 
yocafccec,  and  vegetables  ars  placed  in  tho  co-:,.urt:icnfs,  Vi'u  give 
special  at!  untie*.,  to  the  correct  stowage  of  prouuctr  in  refrigerated 
ara*;*,  provision  storerooms,  and  also  in  the  c^:^  r*r’  .*:<r*is  •  This 
oas-s  accuus  to  then  ,  makes  it  possible  to  fulfill  !..«•  lo-day 
o",  uodituro  pirn,  and  guarantees  tho  preparation  of  uiverue  .food*' 


lit  tho  organisation  of  nigh-'fanl  ity  fu*^aint,  ;such  uu,  ends  on 
tk:-  uuotors  and  tl;*-*  cooks  cn  the  Submarine*  Tk**y  take  .art  in 
or..: filing  plan  for  feeding  on  a  voyage,  for  ^lannin,,  invoices 
and  .  perti. n. :ent  wf  food,  in  nuditi-i.,  t  -  'hi**-,  t.ho 'uoct'-r  con¬ 
trol.;  th**  *|ual i ty  of  Id;*:  ration-,  tneir  stswv.y,  and  also  t  hu 
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*t  >’uu * .  Sel  o**|_,r  to 

p ,  **I.v»  -..ill  gC  u-.  cnxS. 
ncrcn'igin .  ar*i  others. 
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Wo  wm0 ol!£Ss  ^"JcnUr  Jhe  °-ntor  cook- instructor* 

knot/lcd.;*,  end  pwbti^a.  Jkui,  ^.SST*1"*  *«•  VPOlMizod 
siioyo  buat.  urc^t-  18  0i  co,°^s  Wu  eonduofc  classes  at 

iti  practical  work  bv'*"*1*' et*3  y*0?°  ac.iiovod  in  tnose  classes  and 
*nd  lf.Viko;.  J  "vni0r  V.  Mg,,,  r.  Korobov* 
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£&  V.  dukov. 

£S  Sic'rao  d?Jho°f.tl'Ci‘'  SOrvLc°  obli- 

is  W.^’d^SSSoSS!*?,*?^  •««.  during  voyego,  «»  Xo„u 
Kb.  iirto  con^oraS1«VLS'»vi“?'*K'">rtlon'"ont  rlan.  5ini“ 
tiono  or  the  trip,  and  the  *tvn- c^8  X^th2  porsoRno1*  thj  condi- 
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For  breakfast  we  usually  issue  plum  .seed  oil,  neat  snacks,  cheese, 
eggs,  easy  to  prepare  hot  neat  dishes,  jsacaroni  items,  milk 
porridge,  and  hot  drinks  (tea,  coffee,  cocoa). 

For  dinner  and  supper  we  have  a  cold  snack  (mixed  salad, 
lettuce,  herring  with  garnish,  vegetable  snack  preserves,  etc,), 
the  first  and  second  dishes,  and  in  the  third  -  stewed  fruit, 
kissel  /Jelly-like  disi£7>.  fresh  fruits  or  fruit  juices;  for 
evening  tea  -  snack  items,  pastry,  sooshka,  jam,  rolls  and  buns, 
fresh  fruits,  hot  drinks. 

Naturally  in  southern  latitudes  the  regimen  of  feeding  is 
different.  The  high  temperature  and  air  humidity  increases  thirst, 
changes  the  taste  senses,  and  reduces  appetite.  This  circumstance 
requires  the  appropriate  selection  of  products  and  their  place¬ 
ment  in  the  menu,  and  also  a  different  assortment  of  prepared* 
dishes.  At  increased  air  temperature  thore  is  value  in  milk  30ups 
and  porridge,  vegetable  dishes,  cold  soups  (cold  kvass  coup, 
beetroot  soup>  fruit  soup),  a  la  carte  dishes  of  nonfat  moat, 
fresh  fruits,  juices,  mixed  salad,  kissel.  The  roquiromont  for 
fatty  items,  salt  products,  and  broad  is  reduced. 

There,  where  strict  attention  is  paid  to  external  condition 
which  influence*  a  change  in  taste  and  the  needs  of  the  submariner 
ti'.cro  will  never  bo  complaints  about  the  food,  the  personnel  will 
always  have  a  high  work  capacity  and  a  good  attitude,  and  this 
lias  a  favorable  influence  on  combat  training. 


/^Translator’s  note.  On  page  3  the  word  sunflower  should  be  plum 
sood.  in  the  original  article  the  Russian  word  .was  illegible  and 
it  only  devoloped  subsequently  that  this  should  be  plum  seed  oil.J^ 
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